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ABSTRAK 
 
 
OPTIMASI PENYALUT TABLET SALUT ENTERIK EKSTRAK 
TOMAT  
(Lycopersicum esculentum Mill.). 
 
 
Albert Satrya Pratama 
2443009003 
 
 
Tomat (Lycopersicum esculentum Mill.) masih digunakan untuk 
pengobatan tradisional dan berkhasiat sebagai pencegah kanker prostat. Zat 
aktif berkhasiat (Likopen) yang terkandung dalam tomat (Lycopersicum 
esculentum Mill.) memiliki absorbsi terbesar didalam mukosa intestinal. 
Berdasarkan penelitian bioavailabilitas likopen dalam bentuk liposom, 
membuktikan bahwa pelepasan likopen pada cairan usus tiruan mencapai 
91%, sedangkan 22% terlepas dalam cairan lambung tiruan. Tomat 
diformulasikan dalam bentuk tablet salut enterik kemudian ditentukan 
formula optimum dengan menggunakan metode factorial design. Faktor 
yang digunakan adalah konsentrasi kombinasi hidroksipropil metilselulosa 
ftalat 5-10%, sedangkan konsentrasi plastisaiser (PEG 6000) adalah 0,5-1%. 
Respon yang digunakan pada penelitian ini yaitu tampilan visual, 
kekerasan, dan waktu hancur. Hasil dari penelitian ini menunjukkan bahwa 
interaksi hidroksipropil metilselulosa ftalat dan PEG 6000 memiliki 
pengaruh yang signifikan terhadap tampilan visual, tetapi tidak signifikan 
untuk kekerasan, dan waktu hancur tablet salut enterik ekstrak tomat 
(Lycopersicum esculentum Mill.). Berdasarkan hasil yang diperoleh dengan 
menggunakan program design expert, didapatkan formula optimum tablet 
salut enterik ekstrak tomat dengan formula optimum menggunakan 
kombinasi bahan penyalut hidroksipropil metilselulosa ftalat (-1) 5% dan 
plastisaiser PEG 6000 (-1) 0,5%. 
 
Kata Kunci : Design expert, factorial design, hidroksipropil 
metilselulosa ftalat, PEG 6000, tomat. 
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ABSTRACT 
 
 
FORMULA OPTIMIZATION OF ENTERIC- COATED TABLET 
CONTAINING TOMATO EXTRACT 
(Lycopersicum esculentum Mill.) 
 
 
Albert Satrya Pratama 
2443009003 
 
 
Tomato (Lycopersicum esculentum Mill.) is still used for 
traditional treatment and also had effect as antidote for the cancer of 
prostate. The active substance (Lycopene) in tomato (Lycopersicum 
esculentum Mill.) had the biggest absorption in the mucosa intestinal. Based 
on the research of bioavailability of the lycopene in liposome, it had been 
proved that the release of lycopene on the artificial intestine liquid reached 
91% and 22% in mimic gastric liquid. Tomato extract was formulated into 
the enteric coated tablet, and then it was decided the optimum formula by 
using factorial design method. The factors used which the combination of 
the concentration of hydroxypropyl methylcellulose phthalate 5 - 10%, and 
the concentration of PEG 6000 plasticizer were 0,5-1%. The responses used 
in this research were visual appearance, tablets hardness, and disintegration 
time. Result of the research showed that the interaction of hydroxypropyl 
methylcellulose phthalate and PEG 6000 has a significant effect to the 
visual appearance, but not significant effect for tablets hardness, and 
disintegration time of enteric coated tablet extract of tomato (Lycopersicum 
esculentum Mill.). Based on the result that gained from using design expert 
program, it was found the optimum formula with the combination of each 
substances hydroxypropyl methylcellulose phthalate (-1) 5% and PEG 6000 
plasticizer (-1) 0.5%. 
 
Keywords : Design expert, factorial design, hydroxypropyl methylcellulose 
phthalate, PEG 6000, tomato. 
 
 
 
 
